Fabrication and characterization of emulsion stabilized by table egg yolk granules at different pH.
The egg yolk is complex, which makes it difficult to understand why mayonnaise can be stabilized into a high internal phase emulsion. Therefore, this study aimed to detect the possibility of developing the oil-in-water emulsions through the unmodified natural egg yolk granules at various pH, so as to further understand the precise mechanism of mayonnaise. Egg yolk Granules (EYG) were obtained from hen egg yolk by centrifugation. The size of EYG was characterized using dynamic light scattering, zeta potential was detected by DLS (Malvern Nanosizer) and its microstructure was observed by microscope observation and SEM. The oil/water emulsions were made with EYG whose size was determined using Malvern MasterSizer 3000. The oil/water emulsions which were made by shearing with a speed of 13500rpm was determined by size distribution and creaming index at various storage time (1h and 14days). Interfacial morphology of EYG was observed by emulsion polymerization method. Our results suggested that the prepared EYG were mainly in aggregated state, but individual EYG displayed spherical shape, with the size of 1.0±0.2μm. Additionally, the emulsion stabilized by EYG had displayed better stability at acidic pH (<4.0) against creaming. At the same time, the interfacial morphology and microscopic observation of the emulsions greatly demonstrated that the emulsions were of Pickering type. The above results would be of great importance to understand the mechanism by which mayonnaise is stabilized by egg, together with their applications in food formulations. This article is protected by copyright. All rights reserved.